
STOP 



Early Journal Content on JSTOR, Free to Anyone in the World 

This article is one of nearly 500,000 scholarly works digitized and made freely available to everyone in 
the world by JSTOR. 

Known as the Early Journal Content, this set of works include research articles, news, letters, and other 
writings published in more than 200 of the oldest leading academic journals. The works date from the 
mid-seventeenth to the early twentieth centuries. 

We encourage people to read and share the Early Journal Content openly and to tell others that this 
resource exists. People may post this content online or redistribute in any way for non-commercial 
purposes. 

Read more about Early Journal Content at http://about.jstor.org/participate-jstor/individuals/early- 
journal-content . 



JSTOR is a digital library of academic journals, books, and primary source objects. JSTOR helps people 
discover, use, and build upon a wide range of content through a powerful research and teaching 
platform, and preserves this content for future generations. JSTOR is part of ITHAKA, a not-for-profit 
organization that also includes Ithaka S+R and Portico. For more information about JSTOR, please 
contact support@jstor.org. 



2527 August 20, 1915 

preparation or handling of food or drink; such lockers, however, shall not be located 
in any room where food or drink is manufactured, prepared, cooked, baked, or bottled. 

Reg. 32. Health of employees. — No person who has any infectious or venereal 
disease shall be permitted to prepare or handle food or drink or any utensils used in 
the preparation or handling of same. 

Beg. 33. Habits of employees. — All persons preparing or handling food or drink 
shall be cleanly in their habits, and must wash their hands before beginning work 
and after visiting toilet. 

Reg. 34. Clothing of employees. — All persons preparing or handling food or drink 
shall wear clean, washable outer garments. 

Reg. 35. Cleanliness of employees engaged in mixing ingredients. — All persons imme- 
diately engaged in the mixing of ingredients entering into the composition of food or 
drink, or its subsequent handling, shall thoroughly wash their hands and shall there- 
after keep them clean during such manufacture and handling. 

Reg. 36. Towels and cloths used by waiters. — All towels and cloths used by waiters, 
chefs, and other employees shall be clean and sanitary and such towels and cloths 
shall not be used for drying or wiping plates, glasses, or other utensils, or permitted 
to come in contact with any foodstuff. 

Reg. 37. Spitting signs. — Placards prohibiting spitting on floors shall be con- 
spicuously posted. 

Reg. 38. Cuspidors.— A sufficient number of cuspidors shall be provided and shall 
be cleansed and disinfected daily. 

Reg. 39. Housing of animals prohibiUd. — No animals, excepting cats, shall be 
housed or kept in any room where food or drink is prepared, cooked, mixed, baked, 
exposed, bottled, packed, handled, stored, manufactured, offered for sale, oraold. 

Oysters— Sale of. (Reg. Dept. of Health, Mar. 30, 1915.) 

Regulations of the Department of Health of the City of New York, adopted March 
30, 1§15, effective April 1, 1915, relating to section 164 of the Sanitary Code, which 
provides as follows: 

Sec. 164. Oysters; sale regulated. — No oysters shall be brought into or held, kept, 
or offered for sale anywhere in the city of New York without a permit therefor issued 
by the board of health or otherwise than in accordance with the terms of said permit 
and with the regtflatibns of said board. 

Definition i.— By" the term "point" in these regulations is meant the exact location 
of the beds, the number of the plot, leasehold or other distinguishing designation; 
it also means the location of storehouse or floating basin with reference to the oysters 
the sale of which is under consideration in the application. 

Definition t. — Under "Regulation 1" as regards contamination will be included 
the requirement that oysters score as a minimum 50 points, as recorded on the official 
scoring designated by the United States Government. 

Rbgotatoon 1. Points where oysters are grown or floated to be free from contamina- 
tion. — A permit for the sale of oysters in the city of New York shall not be issued 
unless the points where said oysters are grown or floated are shown to be free from 
contamination which might affect their wholesomeness for consumption by man. 

Reg. 2. Application to state point where oysters are grown or floated and point where 
and to whom sold or delivered.— An application for a permit to sell oysters in the city 
of New York shall plainly state the point where said oysters are grown or floated and 
the point where and to whom the said oysters are sold or delivered. 

Beg. 3. Time of ike year and place where oysters may be sold.— Oysters produced in 
New York City shall not be sold in New York City unless in such places and at such 
times of the year as may be approved by the board of health. 
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Reg, 4, .Containers to be marked vrith name ofsshipper and date of shipment. — All 
containers in which oysters are shipped into the city of New York shall be plainly 
and individually marked with the name of the shipper and th<s place and date of 
shipment. 

Sausage and Smoked or Preserved Meat and Fish— Manufacturing or Preparing. 
(Reg. Dept. of Health, Mar. 30, 1915.) 

Regulations of the department of health of the city of New York, adopted March 
30, 1915; effective April 1, 1915; relating to section 330 of the sanitary code, which 
provides as follows: 

Sec. 330. Business of manufacturing or preparing sausages and smoking or preserving 
meal or fish regulated. — The business of manufacturing or preparing sausages or smoking 
or preserving meat or fish shall not be carried on, nor shall any place therefor be estab- 
lished, in the city of New York without a permit therefor issued by the board of 
health or otherwise than in accordance with the terms of said permit and with the 
regulations of said board. 

Any meat or meat products sold under the name of sausage or sausage meat shall 
correspond to the following definition: 

Definition. — For the purpose of these regulations sausage or sausage meat shall be 
held to be a comminuted meat from cattle or swine, or a mixture of such meat, either 
fresh, salted, pickled, or smoked, with or without added salt and spices and with or 
without the addition of edible animal fats, blood, and sugar. 

Regulation 1. Animal tissues used as containers, such as casings or stomachs.— All 
animal tissues used as containers, such as casings or stomachs, must be clean and 
sound and impart to the contents no other substance than salt. 

Reg. 2. Food not to be stored in stables or other insanitary places. — Food shall not be 
prepared or stored in any stable, room used for sleeping purposes, or in any room or 
place which is dark, damp, poorly ventilated, or insanitary. 

Reg. 3. Water-closet compartments. — Every waterrdoset compartment, except when 
provided with mechanical means of ventilation, shall have a window at least 1 foot 
by 3 feet between stop beads opening to the external air and the entire window 
shall be made so as to readily open, or an opening connected with the external air 
measuring at least 144 square inches for each water-closet or urinal, with an increase of 
72 square inches for each additional water-closet or urinal. The door or doors of the 
water-closet compartment shall be self-closing. Where the water-closet is in direct 
communication with the room in which food is prepared or stored, if required by the 
department of health, a suitable and properly lighted vestibule shall be provided. 
The door of the vestibule shall be self-closing. All water-closet fixtures, water-closet 
compartments and vestibules shall be maintained in a clean and sanitary condition 
and in good repair. 

Reg. 4. Rubbish, useless or offensive material. — No accumulation of rubbish, useless 
or offensive material shall be permitted in any room or place where food is prepared 
or stored. 

Reg. 5. Lighting.— All rooms or places in which food is prepared or stored shall be 
properly and adequately lighted so that all parts thereof may be readily inspected. 

Reg. 6. Screening of doors, windows and other openings. — All doors, windows, and 
other openings shall be properly screened from May 1 to October 31. Screen doors 
Bhall be provided with self-closing devices. 

Reg. 7. Construction of walls and ceilings. — Walls and ceilings shall be of a smooth 
cement, enamel tile, enamel brick, or other smooth, hard substance that can be kept 
clean and sanitary and in good repair. 

Reg. 8. Construction of floors. — Floors of meat canning rooms, curing cellars, bon- 
ing rooms, meat chopping rooms, where water is used in connection with the operas 



